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Treats From The Sunflower State 


graduated; Betty didn’t. She took time out 
to have three children during her student years. 
It was in this slim-purse era that Betty learned 
the meaning of that Hindu proverb, “Five 
were invited, here come nine; water the por- 
ridge, all shall dine.” Instead she gives a 
two-way-stretch to a chicken. 


Chicken Casserole 
Step I: Chicken 
(May be done one day in advance.) 


1, 4 to 5-pound stewing chicken, cut in pieces 
1 carrot, sliced 


1 onion, quartered 
1% teaspoons salt Lae 
Water 


Place chicken, carrot, onion and salt in deep 
kettle. Cover with water; bring to a boil. Sim- 
mer covered until meat is fork-tender, about 
3 to 4 hours. Remove chicken from broth. 
When cool remove skin and meat from bones; 
put both through meat grinder. Strain broth. 
Refrigerate meat and broth until ready to pre- 
pare casserole. 


Step 2: Stuffing 

I medium onion, finely chopped 

2 large stalks celery with tops, finely 
chopped 

Y% cup chicken fat, from broth 

6 table: spoons chick en 1 broth 


I teaspoon. pepper 
/ teaspoon sage or poultry seasoning 
3 quarts soft bread crumbs or cubes ~ 


Sauté onion and celery in chicken fat 5 min- 
utes. Add chicken broth, salt, pepper and 
sage. Add to bread crumbs; mix lightly. 


Step 3: Sauce 
1 cup chicken fat, from broth 
1 cup flour 
2 teaspoons salt 
4 cups hot chicken broth 
7 cup mitk 
4 eggs, slightly beaten 


If necessary, add butter to chicken fat to make 
l cup. Meit fat in large skillet. Add flour and 
salt; blenc until smooth. Stir in broth and 
milk and cook until thick. Remove from heat. 
Cool slighzly. Stir a little of nlixture into eggs; 
combine with rest of mixture. Do not reheat. 


Step 4: Casserole 
1 cup dvy bread crumbs 
Y, cup butter or margarine, melted 


Put stuffing in greased 4-quart casserole. Cover 
stuffing with % of the sauce. Add layer of 
chicken, cover with remaining sauce. Sprinkle 


with com dined bread crumbs and butter. Bake 


at 375°F for 30 minutes, or until crumbs 
brown. ‘Yield: 20 servings. 


_ Chili Con Cuesa Dip 


i] pout process American cheese 
1 pourd process Cheddar cheese 
Ps tabi spoons minced green chili PEDpELS 
1 clov: garlic, mashed ; 
Y% cu milk 


Melt chieses in double boiler. Stir in chili pep- 
pers, getlic and milk. Keep warm over hot 
water cis in chafing dish. Serve as a dip for 
corn ch ps. Yield: about 4 cups. 


Jezebel Sauce 


—_ 
1 cup apple jelly ic BAS 
Y% cup pineapple preserves @ 
Y4, cup prepared mustard 
I to 2 tablespoons prepared horseradish 
Salt and freshly ground pepper 


Blend first 4 ingredients. Add salt and pepper 


to taste. Serve with baked ham or meat loaf. 
Yield: about 2 cups sauce. 


Brown Sugar Fudge Cake 


214, cups sifted cake flour 

2 cups light brown sugar, firmly packed 
] teaspoon soda 

¥, teaspoon salt 


Y cup shortening a 
1 cup buttermilk or sour milk aol 
1 teaspoon vanilla Fa 
3 eggs 


2 ounces unsweetened chocolate, melted 


Sift flour, sugar, soda and salt into mixing. 


bowl. Add shortening, 2% of the buttermilk, 
and the vanilla. Beat 250 strokes or 2 minutes 
in mixer at medium speed. Add remaining 
milk, eggs and chocolate. Beat as for first 
stage. Pour batter into 3 greased and floured 
8-inch round cake pans. Bake at 350°F. for 


30 to 35 minutes. Cool. Fill and frost with 


Caramel Icing. For shadow effect melt 1 tea- 


spoon shortening with | ounce bi 


_ chocolate; dribble-edge of. « 


over sides. Yield: one 8-inch layer oe 


Caramel Icing 


34, cup butter or margarine 
1% cups light brown sugar, firmly packed — 
Y% teaspoon salt 

6 tablespoons milk aes 
3%, cups confectioners’ sugar hee : 
34, teaspoon vanilla 


Combine butter, brown sugar and salt. Boil 
2 minutes over low heat, stirring constantly. 


Add milk; bring to a boil. Remove from heat. - 


Cool slightly. Add sugar and beat until thick 
enough to spread. Add vanilla. —— The End 


2 ae 

Mten 
‘There is no sense in your doing that. 
— 1am not through yet”? — 
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BROWN LIZZIES 


Ya lb (1 cup) candied cherries ¥ cup dry white wine, 
¥2 lb (2 cups) seedless raisins cider or grape juice 
2 slices candied pineapple Z tablespoons milk 


Y lb (Y2 cup) citron 1¥% cups sifted all-purpose 
3 cups (2 cans 6-oz size) flour 
pecans | ¥% teaspoons baking soda 


VY cup butter or margarine 42 teaspoon allspice 
¥2 cup brown sugar, firmly '% teaspoon nutmeg 
packed , "2 teaspoon cloves 

2 eggs 


Start your oven at 250F or very slow. Chop all fruits and 
nuts in little chunks. Work Lutter or margarine until 
soft, add sugar gradually and continue working the mix- 
ture until creamy. Beat eggs and add to batter along 
with wine, cider or grape juice and milk. Mixture looks 
slightly curdled here but don’t be disturbed. Sift flour 
with baking soda and all spices. Mix half these dry in- 
gredients into batter; put remaining half over the 
chopped fruits and nuts, then stir fruit-nut combination 
into the batter thoroughly. 

Drop mounds (about 2 tablespoons’ worth) on greased 
cookie sheets about 2 inches apart and flatten tops with 
a knife, keeping cookies circula. Bake 30 to 35 minutes 
or wniil sghity—brewn bui. su d—moisi—on-topesMakesoe 
3 dozen, and they keep as well as fruit cake. 


